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Find out about all of the fun
activities the City has

planned for the holiday
weekend!

J U L Y  M E E T
A N D  E A T

Meet and Eat is back and
better than ever! 



Brush vegetable shortening with a pastry brush into a 12-cup Bundt cake pan. Flour the pan and tap
out excess flour. Set aside.
Separate the eggs, carefully. Do not get any egg yolk into the egg whites or they will not whip. Whip
the egg whites with the cream of tartar in a clean, grease free bowl. Whip until you have a fairly stiff
peak. Set aside.
In a large mixing bowl, using either a stand mixer or an electric hand mixer, cream the butter until
light and fluffy. Add the sugar gradually, beating thoroughly. Scrape the sides and bottom of the
bowl with a rubber spatula occasionally.
Add the egg yolks, one at a time. Scrape the bowl again. Add the lemon juice, lemon zest, buttermilk
and lemon oil. Combine.
Sift the flour, salt, and baking soda into a bowl. Gently add the dry mixture to the cake batter. Scrape
the bowl again, mixing everything thoroughly. You want the cake batter to be smooth.
Gently fold the whipped egg whites into the cake batter.
Bake in a preheated 325 degree oven for about 1 hour 10 minutes. Or until a toothpick when
inserted comes out clean.
Remove the cake from the oven and let cool for 10 minutes in the pan. Remove the cake from the
pan and let it cool completely on a baking rack. Once cooled, then drizzle with lemon icing.

Whisk together the powdered sugar, lemon juice and milk. Add more milk if you want a thinner icing

Directions: 
Lemon Pound Cake
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Lemon Icing
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Lemon Pound Cake
1 ½ cups (3 sticks) unsalted butter,
softened
2 ¼ cups granulated sugar
7 large eggs separated, room
temperature
¾ teaspoon cream of tartar
¼ cup lemon juice
½ cup buttermilk (or sour cream)
2 teaspoons pure lemon oil
Zest of one large lemon
½ teaspoon salt
½ teaspoon baking soda
3 ½ cups all-purpose flour or cake flour

2 cups powdered sugar
2 tablespoons lemon juice
1-2 tablespoons whole milk

Ingredients:
Lemon Pound Cake

Lemon Icing





https://www.pinterest.com/pin/68742960807/
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T A E K W O N D O
Classes occur on Monday, Wednesday and
Thursday evenings at 5:30pm.

Call 970-848-0407 to find out more!

M E E T  A N D  E A T
Meet and Eat is Back! Every Tuesday,
Wednesday and Friday at 12 noon. 

For reservations, call 970-848-2038

H A V E  I D E A S ?
Are you interested in learning a new skill?
Want to see specific programming offered by
the CEC?

Call 970-848-0407 to share your ideas.

Y U M A  P U B L I C  L I B R A R Y
P R O G R A M S
Did you know the Yuma Public Library offers a
variety of programs for all ages? Find out more by
visiting their website: 
yuma.colibraries.org

https://yuma.colibraries.org/


Throughout the COVID-19 quarantine, Meet and Eat is still available via home deliveries. Below is the
Yuma meal calendar for May 2021. Please contact us if you or someone you know is 60 years old or
older and are in need of meal delivery. 

Contact Information:

Marlene Miller
Lead Ombudsman/Senior Service, SHIP
N.E CO. Area Agency on Aging, Yuma County
mmiller@necalg.com            
Office 970-848-2277
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